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Irvingia gabonensis (Aubry Lecomte ex O’Rorke) or “African wild mango”, belongs to the 
Irvingiaceae family. 
O. Introduction (Traditional uses of I. gabonensis seeds) 
3 
 Preparation of traditional sauces, 
 Replace or substitute cocoa butter in many food formulations, 
 Manufacture of “Gabonese chocolates”,…    
Importance of the knowledge of its technological functionalities in 
order to improve its industrial scale valorisation  
Tropical crop widely recognized in Central and Western Africa for its 
numerous food and medicinal uses.  
Seeds rich in oil widely use in traditional food preparations  : 
I. Materials and Methods  
4 
I.1 Samples Preparation 
I. Materials and Methods  
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I.2 Chemical characterization 
- Fatty acid composition by Gas chromatography (GC), 
- Triglyceride (TAG) profile with High Performance Liquid 
Chromatography (HPLC),  
- Oxidative stability index (OSI) was determined according to 
AOCS standard method (AOCS-Cd 12b-92, 1997). 
I.3 Physical  characterization 
- Determination of solid fat content (SFC) by NMR (with tempering 
method), 
- Melting profiles by differential scanning calorimetry (DSC), 
- Polymorphic forms using X-Ray Diffraction analyses. 
II. Results  
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 I. gabonensis seeds is are an important source of fat (72% dry matter basis), 
 I. gabonensis seeds are richer in fat (per dry matter) than most of the common 
industrially used fat sources. 
II. Results  
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II.2 Chemical Characteristics 
 F.A profile 
 I. gabonensis seed fat is rich in 
"lauric fats", as well as Coconut 
oil and PKO with a high content of 
Lauric acid (37%),  
 This fat is rich in SFA (94%). 
 
 Oxidative stability index (OSI) of IGF at 110 °C was higher than 66 h. 















II. Results  
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II.3 Physical Characteristics 
















o I. gabonensis seed oil is solid at room temperature and its SFC profile is 
similar to Cacao Butter,  
o The complete melting of IG appears at around 40 °C, but for Cacao Butter 
around 35°C. 
 Melting profiles by DSC 
9 
 Polymorphism of fat 
II. Results  
10 
III. Conclusion 
 IG seeds is an important “lauric fat” source, with a high SFC content 
at room temperature and a high oxidative stability. 
 The melting profiles can be compared to that of cocoa butter.  
 The most stable polymorphism form of IGF is β’1-form, even after 
tempering and storage, contrarily to cocoa butter. 
 Due to this high melting point and high stability in β’1-form , this oil 
could be used in fat blends, as hard stock, for structured products 
formulation (Margarine, Shortening, Cream, Cacao Butter 
substitute,..). 
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